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EAST COAST WINGS AND GRILL
800 J NORTH MAIN STREET

KERNERSVILLE
27284 34 Forsyth
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Flip Top 41 Sanitizer
Quaternary
Ammonia

3 Compartment Sink 300

Alyssa Seeley

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Tomato Flip Top 37 Sanitizer Chlorine Dish Machine (after fixing) 100

Cheese Flip Top 38

Pico Flip Top 38

Egg Flip Top 37

Wings Hot Drawer 172

Boneless Wing Hot Drawer 168

Cheese Grill Drawer 40

Gravy Steam Well 173

Macaroni Cheese Steam Well 180

Cheese Sauce Steam Well 177

Buffalo Dip Steam Well 142

Pico Walk In Cooler 37
Macaroni Cheese
@ 12:30pm

Walk In Cooler (thawed at
11:30am) 63

Macaroni Cheese
@ 1pm Walk In Cooler 59

Ambient Walk In Cooler 39

Chicken Final Cook 200

Philly Steak Final Cook 204

Water used to thaw Prep Sink 57

Hot Water 3 Compartment Sink 127

townsendrestaurantgroup@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  EAST COAST WINGS AND GRILL Establishment ID:  3034014043

Date:  03/22/2023  Time In:  11:45 AM  Time Out:  2:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Mathhew Cobbler 20971758 Food Service 08/30/2026

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - (A) A HANDWASHING SINK shall be maintained so
that it is accessible at all times for EMPLOYEE use.
***The hand wash sink at the main cook line was blocked by a trash can. CDI trash can was moved and discussed with staff.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) - A chemical SANITIZER used in a SANITIZING solution for a manual or mechanical operation at contact times
specified under 4-703.11(C) shall meet the criteria specified under §7-204.11 Sanitizers, Criteria, shall be used in accordance
with the EPA-registered label use instructions.
***The chlorine concentration for the dish machine tested at 0 ppm. Upon further inspection of the machine EHS was able to see
that the chemical lines were blocked with grease/chemical residue. Employee cleaned the lines and used a pick to clear the lines.
After priming and running the cycle the machine tested at 100 ppm. PIC also contacted Ecolab to come service machine. CDI.

28 7-102.11 Common Name - Working Containers (Pf) - Working containers used for storing POISONOUS OR TOXIC MATERIALS
such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of
the material.
***A spray bottle with chemicals was labeled as "red stuff". CDI PIC labeled the bottle correctly.

35 3-501.13 Thawing (Pf) - TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be thawed: (A) Under refrigeration that
maintains the FOOD temperature at 41F or less; (B) Completely submerged under running water: (1) At a water temperature of
70F or below; (2) With sufficient water velocity to agitate and float off loose particles in an overflow and; (3) For a period of time
that does not allow thawed portions of READY-TO-EAT FOOD to rise above 41F or; (4) As part of the cooking process.
***Macaroni and cheese that had been thawed using running water at around 11am was at 63F in the walk in cooler. CDI
discussed proper thawing methods. When thawing using running water the process has to be monitored to ensure product
temperature is maintained.

36 4-204.112 Temperature Measuring Devices - Functionality (C) - In a mechanically refrigerated or hot FOOD storage unit, the
sensor of a TEMPERATURE MEASURING DEVICE shall be located to measure the air temperature or a simulated product
temperature in the warmest part of a mechanically refrigerated unit and in the coolest part of a hot FOOD storage unit.
***Internal thermometer is missing from the reach in cooler under the buffalo chicken dip warmer.

40 2-303.11 Prohibition - Jewelry (C) - Except for a plain ring such as a wedding band, while preparing FOOD, FOOD EMPLOYEES
may not wear jewelry including medical information jewelry on their arms and hands.
***Several employee working with food were wearing bracelets, watches, and rings.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - Cleaned
EQUIPMENTand UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLEUSE ARTICLES shall be stored: (1) In a
clean, dry location.
***Cleaned glasses stored under the tea/beverage area are in dish racks that are soiled.

47 4-501.11 (A) Good Repair and Proper Adjustment - Equipment (C) - EQUIPMENT shall be maintained in a state of repair.
***Replace dish racks that have become worn, peeling, or are no longer easily cleaned. Replace rusted / corroded racks in the
walk in cooler.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) - A WAREWASHING machine; the compartments of sinks, basins,
or other receptacles used for washing and rinsing EQUIPMENT, UTENSILS, or raw FOODS, or laundering wiping cloths; and
drainboards or other EQUIPMENT used to substitute for drainboards as specified under § 4-301.13 shall be cleaned: (A) Before
use; (B) Throughout the day at a frequency necessary to prevent recontamination of EQUIPMENT and UTENSILS and to ensure
that the EQUIPMENT performs its intended function.
***See violation #16. Employees stated that the machine was only being cleaned at closing. Due to amount of use this piece of
equipment will need to be cleaned more often.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - (C) NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Please clean the following: -Inside of 3 door reach in freezer; -backside and top of dish machine; -Racks in walk in cooler; -
Green wire racks in dish room; -Dish racks that have become soiled; -Speed rack storing dressings.



55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Walls and ceiling at wing area have sauce splashed on them and need to be cleaned. Floors behind and underneath
equipment at cook line and 3 door reach in freezer.


